This paper presents the events meant to promote Sibiu as a European Gastronomic Region. The collection of data from local public authorities and operators from traditional local gastronomy was carried out. The participation in three gastronomic events organized in the countryside allowed us to observe the number of locals involved in events, exhibitors and visitors. Local gastronomy products have also been identified. The sociological survey among 48 visitors allowed us to pinpoint the profile of people who participate in such events.
INTRODUCTION
Slow Food is an organization, founded in 1989 by Carlo Petrini with the purpose to prevent the disappearance of local food cultures and traditions. This international network wants to counteract the rise of fast life and combat people's diminished interest in the food they eat. In their opinion it is very important where the food comes from and how our food choices affect the world around us. Nowadays Slow Food is a global movement which consists of a network of over 100.000 members in 53 countries organized through (1.300 Convivia. This network includes 10,000 producers in 314 Presidia projects (which ensure the continued production of "at risk" products), product promotion through the Ark of Taste (over 1.000 ''at risk'' products), 1.300 food education activities, 350 school gardens, and the Terra Madre network that links over 2.000 food communities, 1.000 cooks, 500 academics, and 1.000 young activists. [5] The Slow Food organization is working to promote access to good, clean and fair food. The concept of this organization is to show that food is tied to many other aspects of our life, including culture, politics, agriculture and the environment. People can influence the ways of how food is cultivated, produced and distributed just with their food preferences. The Slow Food Movement started 1986 in Italy. Then, three years later, in a manifesto, the official Slow Food International Movement was founded in Paris. The first ever Slow Food Congress was held in 1990 in Venice, Italy. After that many national organizations were born, all which operate according to the Slow Food Movement concept. In 1996 the first international fair dedicate to local and artisanal producers of high quality food was organized.
Nowadays the Slow Food Organization has a organizational structure at national level in some counties and some additional entities like Slow Food Foundation for Biodiversity, Terra Madre Foundation and University of Gastronomic Sciences (UNISG).
[11] The Slow Food Foundation for Biodiveristy is the operational body for the protection of food biodiversity. The Foundation's projects are the tools to promote an agricultural example that is based on local biodiversity, respect for the land and the local culture. This model must be in harmony with the environment and aims to provide food for all communities.
[19] Slow Food also militated on changes in identity and lifestyle and encourages its members to take action in their everyday life and in the civil dimensions of society to promote a certain kind of lifestyle. [16] Petrini´s organization coordinates events around the world at local, national or international level. The principles of the SF move refer to adopting a seasonal diet based on fresh and tasteful food, which is a part of the local culture; to the production and consumption of food that does not affect the environment, animal welfare and human health; to offer affordable consumer prices and fair payment conditions, especially for small producers. The Slow Food International Network can be compared with "place-based" food networks. These "alternative" food network are understood as "newly emerging networks of producers, consumers, and other actors that embody alternatives to the more standardized industrial mode of food supply". This definition includes a lot of different practices such as local branding, short food supply chains, farmers' markets, local quality labeling initiatives, geographic origin labels, hobby farming, food citizenship, nonmarket food sharing and exchange, and education programs. [6] In a study published by Voinea Lelia and colab (2016) it is shown that the SF movement has expanded in Romania, with details of the current network activities. [7] In 2017 in Romania there were officially 10 Convivia (local branches) that promote the SF concept. These local groups organize taste education projects or gastronomic festivals, support and promote small farmers by organizing short food chains. They also advocate sustainable agriculture and debate the reform of the Common Agricultural Policy. [12] Existing subsidiaries in Romania promote food education and support thousands of producers to sell their products at events such as: The Land Race Fair in Brasov, the Peasant Fair in Bucharest, or the Trade Fair of Manufacturers and Craftsmen of Turda.
[13] All convivial in Romania organize educational activities to promote local, regional or national heritage from a gastronomic and cultural point of view, which indirectly contributes to the sustainability of agrarian development. Through organized events such as farm visits, local producer fairs, etc. traditional local products are promoted, which helps to preserve biodiversity. There are nine local producers of products from vegetables, bakery products, jams, syrups, honey, etc. on their own site of Turda subsidiaries. [14] Another initiative developed in Romania to save endangered products, species or breeds is the Ark of Taste Romania. Within it the Bazna pig, the Bucegi Cheese Bumper Cheese, the Mangaliţa red pig, the jams from the Saxon villages, the Transylvanian neck throat are promoted.
[15]
MATERIAL AND METHOD
The work has a documentary part, represented by the gathering of information from the public authorities and from the non-governmental organizations in the county of Sibiu. The research methodology combines the marketing exploratory research using "the technique of structured interview" for the consumer-perception investigation stage regarding the Slow Food nutrition. An investigation was carried out among the participants of three gastronomic events organized by the "My Transylvania" Association in the villages of Sibiu and Brasov counties in 2018. The target group was represented by participants to those three gastronomic rural events. Instrumental work was a questionnaire with 10 items that was completed by 48 people. The questionnaire was managed by a single interviewer. The gastronomic events in which the sociological survey was conducted were: -Transylvanian Brunch at Meşendorf (28-04-2018); -Flavors and Sounds of Transylvania at Bazna -Haus Bassen Pension (19-05-2018); -Picnic in Sibiel (20-05-2018). [3] The answers to the questionnaires were synthesized and processed using Excel spreadsheets. Brunch is organized on a Saturday and is a great occasion to socialize for those who work in tourism, restaurant owners, but also for rural development and organic farming. [17, 18] The main reason for which local producers take part in such events is promoting their own products, spending time outdoors and conversing with different people. Small producers believe that such events are a good opportunity to promote clean, homemade products from natural ingredients. At the Bazna guesthouse in Bazna, Sibiu County, 10 local people, 67 visitors and 1 producer attended the brunch. [3] The culinary dishes were donuts, sheep, buffalo and cow cheese, bell cheese, homemade bread, bean bell, buffalo milk and cow's milk, "chiselita", cottage cheese and turmeric cheese, sweet gooseberry, rhubarb pie, etc. The exhibitor producer offered lavender products. He believes the event is a good opportunity to promote local products. It has been observed that 50% of respondents consider these events to be very important. Visitors return to the traditions of the past, to some aspects of the simple life of the past. Promoting local products is a key issue for local economic development but also for small producers.
RESULTS AND DISCUSSIONS

Gastronomic events organized in Sibiu County
CONCLUSIONS
The population is increasingly focusing on clean, ethical food with natural products. Local products need to be promoted more. Visitors to rural gastronomic events appreciate local produce in terms of taste. The Slow Food movement in Romania is at the beginning and has a beautiful future. The "My Transylvania" Association has made an important contribution to the promotion of tourism in the city of Sibiu and its surroundings. They encourage small rural communities to maintain local traditions and gastronomy. By organizing events and gastronomic fairs, visitors and the rural population get closer. Small producers need more involvement from state institutions to better promote local and traditional products. The gastronomic events in the rural areas in the counties of Sibiu and Brasov have been a real success. They can be extended across the country.
